
SFSP Conference FAQs 

1. Q: How will the Community Eligibility Program (CEP) affect SFSP and/or SSO?  

A: CEP does not apply to either summer program. CEP schools will still be able to provide the 

percentage of students eligible for free and reduced-price meals to CEs determining area 

eligibility in the SFSP or SSO.  (SP 21-2014, Community Eligibility Provision: Guidance Q&As, 

question #18) 

2. Q: Will SSO reimbursement rates for children visiting the sites be the same as during the 

school year, in regards to if they are considered free or paid? 

A: In the summer all students are served and claimed as FREE, unless that site is non-area 

eligible. 

3. Q: If we use the NSLP meal pattern do we have to follow the age group meal patterns, or can 

we use the most dominant age grade group meal pattern?  

A: SFSP CEs must follow the NSLP/SBP age grade group meal patterns or follow the SFSP meal 

patterns. CEs participating in the SSO must follow the NSLP/SBP age grade group meal pattern, 

unless they receive a waiver from TDA to use the most dominant age grade group. SSO CEs may 

request Seamless Summer Option (SSO) Age/Grade Group Meal Pattern Portion Size Waiver in 

TX-UNPS via Download Forms (SNP-104). 

4. Q: Can food service office staff eat a meal as a program adult?  

A: Yes. 

5. Q: Can food service warehouse staff who deliver groceries to summer sites eat a meal as a 

program adult? 

A: Yes. 

6. Q: Can baked chips be served with sandwiches?  

A: Yes. Whether or not the baked chips are creditable under the meal pattern requirements 

depends on the type of baked chip. See the Food Buying Guide for Child Nutrition Programs for 

guidance. 

7. Q: Can baked chips be purchased with SFSP funds? 

A: It depends on if the baked chips are creditable under the SFSP meal pattern requirements. 

Expenditures for foods that may not be served as part of the reimbursable meal based on the 

SFSP meal patterns are not allowable costs. See 2014 Administrative Guidance for Sponsors 

(AGS) page 47. 

8. Q: Can ice cream be sold at summer feeding sites?  

A: Yes, a la carte. However, ice cream is not a creditable food under the SFSP meal pattern 

requirements and as such you cannot purchase ice cream with SFSP funds. 

9. Q: I don’t have good VCA. I have plans to implement my business service operation soon. Can I 

use a performance bond to cover me if approved for VCA? 

A: No, SFSP does not have a performance bond to cover VCA. 

TDA recommends to sponsors that have never operated or do not have the administrative 

capability to operate the program to become a site under another sponsor. 

 



10. Q: Are all employees supposed to be background checked? If so, can we be reimbursed for it? 

A: No, there is no federal requirement for you to conduct background checks on your 

employees. If you choose to do so, this is not an allowable program expense. 

11. Q: Is it mandatory for site to have a program running or activity to be eligible for sponsorship 

or approval to operate SFSP? 

A: No, but TDA strongly encourages sponsors to provide organized activities to draw in 

participation. 

12. Q: What is the difference between camps and closed enrolled sites? 

A: Camps means residential summer camps and nonresidential day camps which offer a 

regularly scheduled food service as part of an organized program for enrolled children. 

Nonresidential camp sites shall offer a continuous schedule of organized cultural or recreational 

programs for enrolled children between meal services (2014 AGS Attachment 1, page 1).   

Closed enrolled sites means a site which is open only to enrolled children, as opposed to the 

community at large, and in which at least 50 percent of the enrolled children at the site are 

eligible for free or reduced price school meals under the NSLP/SBP and all participants are 

claimed as free. See Attachment 6, SFSP Site Definitions & Eligibility Documentation, in the 2014 

AGS for more information about site types. Site eligibility is also covered in the 2014 AGS on 

pages 14-17. 

13. Q: If you are a sponsor in CACFP and have a school that participates in the at risk program as 

an affiliated site, should the sponsor continue the program in the summer? Does that fall 

under SFSP or Seamless Summer (SSO)? Would you have to different contract? 

A: CACFP affiliated child care centers operate the CACFP year round. CACFP At risk is only 

allowed during the school year, and is not allowed to be operated during the summer.  If you 

want to serve meals in the summer you must operate SFSP. SSO is only for school sponsors.  

14. Q: Can you print your own And Justice for All posters? 

A: No. 

15. Q: What if an unexpected change occurs at a site? Meaning, the approved site was changed 

unexpectedly due to unexpected situations. 

A: Notify TDA immediately of the change. 

16. Q: If you notice you need more time at lunch, (example 15 minutes) and submit the change in 

TX-UNPS, but in the meantime are going over your service time by 15 minutes can you claim 

those meals? Or, if someone comes to monitor your site and you go over by 15 minutes can 

you be reimbursed? 

A: All changes must be approved in TX-UNPS prior to serving in order to be reimbursable. Submit 

all changes in TX-UNPS as soon as you are made aware.  

17. Q: Do all new programs have an administrative review within the first year? If so, when? 

A: Yes, all new sponsors will have an administrative review during their first summer of 

operation. EXCEPTION: TDA is not required to conduct an administrative review for CEs who also 

participate in the NSLP and had a satisfactory review of that program during the same year.  TDA 

coordinates with USDA’s schedule when conducting administrative reviews for new private 

nonprofit CEs. Sponsors will generally be notified in writing prior to the administrative review. 



18. Q: VCA Form: Does TDA keep a copy of the current form for CEs if a CE needed a copy? 

A: CEs can obtain a blank copy of the Viability, Capability and Accountability (VCA) Checklist in 

TX-UNPS via Download Forms (SFSP-013). If a CE needs a previously completed and submitted 

VCA Checklist, they send submit a request to SFSP.BOps@TexasAgriculture.gov. Be sure to put 

your CE Name and CE ID on the email request. CE’s should always keep copies of everything 

submitted to TDA. 

19. Q: Can the warehouse delivery person and the person that supervises the staff, and the 

director that creates the menu eat as program workers?  

A: Yes, Child nutrition staff may be served at no charge. 

20. Q: Are we required to have a performance bond for the SFSP? 

A: No, you are not. 

21. Q: Does TDA have a list of vendors sponsors can choose from? 

A: No. TDA is not allowed to recommend one vendor over another. 

22. Q: Do sponsors have to account for the dollar amount associated with a volunteer’s time?  

A: Sponsors must account for volunteers time spent on operation of SFSP. If there is no salary 

paid to them then the amount accounted for is $0. 

23. Q: How many penalties can you incur before TDA ends your service? 

A: One non-compliance can rise to  the level of serious deficiency. If the CE does not submit a 

corrective action plan that permanently and  fully corrects the non-compliance, TDA will 

propose to terminate the CE’s Food and Nutrition Division Permanent Agreement and exclude 

the CE and responsible principals from future participation in the SFSP.    

24. Q: Are incentives for children that participate in the meals allowable expenses? (stickers, 

yoyos). Are these considered outreach expenses? 

A: No, incentives are not allowable expenses in the SFSP. These are not considered outreach 

expenses. 

25. Q: Where can I find prior site locations in a given area?  

A: GEO MAPPING is available in late May on www.summerfood.org. As sites are added and 

approved, the map in updated with that information.  

26. Q: As a closed site camp, what is the best practice toward bidding a food service distributor? 

Where in the AGS is this addressed?  

A: Part III-Food Service Management Companies of the 2014 AGS addresses bidding for an 

organization to produce meals. Also, Texas Policy, Procurement, and SFSP Invitation for Bid (IFB) 

and Contract should be used when procuring for meals.. CE must use TDA’s IFB already 

developed 

27. Q: If a school district serves breakfast and that is the only meal, can another sponsor come in 

and provide lunch assuming that the school district does not want to? 

A: Yes if the school district will allow it. 

28. Q: How often can a menu rotate? Example: Can you serve Pizza, Corn, Pineapples, and Milk 

every Friday assuming that you meet all required components? 

A: Yes, you can serve the same menu every Friday if all components are served. There is no 

requirement for menu rotation in SFSP. 

mailto:SFSP.BOps@TexasAgriculture.gov
http://www.summerfood.org/


29. Q: Is it true that a grain snack can be taken away from the site by the child to take home? 

A: A child may walk away with a grain/bread or a fruit/vegetable, but not both. Whatever 

component that leaves the meal site must be a whole piece of fruit or packaged.  

30. Q: What if I am using USDA products or other products left over from the school year? How 

would I document that food is for the SFSP? 

A: USDA foods may be used in the SFSP. Document those items as part of your regular inventory 

control practice.  Also be sure and use a Recycle form if items not served will be served another 

day. 

31. Q: When do you need to verify if a manufacturer changed a CN label? 

A: Information on USDA’s Child Nutrition (CN) Labeling Program is located at 

http://www.fns.usda.gov/cnlabeling/child-nutrition-cn-labeling-program. You must update your 

CN labels 5 years from date printed on the CN label. 

32. Q: USDA foods: Is the entire allotment for the whole summer’s commodities delivered in one 

occurrence?  

A: Yes, 1 delivery occurs for private non-profits. 

33. Q: How many extra meals should you send to a site to cover if a child drops a meal, or 

something is spilled, etc? 

A: It is suggested that you prepare 5% extra in the event of spillage or more children attending. 

34. Q: Did she say we can only serve 3oz of juice at lunch? Or can we serve 4oz equal to 3/8 or ½ 

cup?  

A: No to both of these questions. It is required to serve ¾ cup equivalent toor 6 oz. Reference 

Attachment 4 in the 2014 AGS. 

35. Q: Can juice be served at all meals throughout the day? (as long as it is ½ of the requirement 

for the lunch portion) 

A: For lunch you can serve up to 3/8 cup or 3 oz of juice maximum. Total lunch f/v minimum 

serving is ¾ cup combined f/v so an additional 3/8 cup minimum f/v will be required to meet 

minimum f/v serving. 

36. Q: Why can’t the driver not go back and pick up leftovers? 

A: You must follow the rules of the local health department in storage and disposal of leftovers. 

You must also tell us what you are going to do with leftovers at each site on the site application 

in TX-UNPS. If the food is to be recycled, then Form H1568, Record of Recycled Food 

(available on squaremeals.org) should also be used to record recycled food. If leftovers are 

allowed by the local health department, appropriate holding equipment must be available at the 

site to ensure proper temperature controls. Leftovers are also addressed in the 2014 AGS on 

page 46. 

37. Q: Can a snack consist of 100% juice (orange) and an apple? 

A: No, they are considered both fruits. A snack is 2 difference components, i.e. cheese and 

crackers. 

38. Q: Do pickles items (cucumbers-pickles, beets, and okra) count as vegetables? 

A: Yes. When in doubt always refer to the food buying guide. 

 

http://www.fns.usda.gov/cnlabeling/child-nutrition-cn-labeling-program


39. Q: If you are a sponsor can you prepare meals for other sponsors? 

A: Yes, you must procure according the federal guidelines, this is simply 1 sponsor purchasing 

from a vendor. The sponsor must have a contract with you in place, procured through the 

competitive bid process, using TDA’s developed IFB. Q: Can you do self-preparation and have a 

vendor? 

A: Yes. For example, you may prepare your breakfast and vend your lunch meals. 

40. Q: For breakfast can 100% orange juice be served in place of milk?  

A: No. 

41. Q:  There are many families that have hungry children. Some children constantly ask for a 

second meal. What is the proper way to handle this situation? 

A: Ensure you are preparing or purchasing enough meals to serve only one meal per child at 

each site. If you have leftover meals, you may serve second meals but you may only claim up to 

2% of the total second meals served for reimbursement.  If you are self-prep site, the serving 

sizes are only given as the minimum you must serve.  The quantities may be more, but no 

additional reimbursement is given.  

42. Q: Can you use a personal kitchen? 

A: No. 

43. Q: Can you use a kitchen at an apartment complex? 

A: You must have a health department certification for any kitchen where meals are prepared. 

44. Q: Will receiving USDA foods (commodities) affect the reimbursement claim amount? 

A: No. 

45. Q: How can you have a site that does not provide a congregate meal setting? 

A: SFSP requires congregate meal service at this time. There are some extreme weather 

conditions which allows outdoor sites with no temperature controlled alternative to serve non-

congregate meals on certain days. This requires you to declare your intention on the site and CE 

application, and requires appropriate documentation. Visit 

www.squaremeals.org/noncongregatefeeding for information on this demonstration project 

from USDA. 

46. Q:  If a school close by does not do summer feeding can you feed in that area? 

A: Yes, we encourage this if a school does not serve in the area. 

 

http://www.squaremeals.org/noncongregatefeeding

